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CHARLES H. WALKER 
President Florida Citrus Exchange 
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vse IDEAL FERTILIZERS 
—The Brand That Has Produced More Florida Crops Than Any Other 


Dependability is most important this year when the nourishing yields of Florida’s groves 
and fields must help to feed not only America but also the under-nourished people of a 
war-devastated world. 

So use IDEAL Fertilizers for all 1946 applications to develop the largest possible crops 
and the highest possible quality. You'll profit more... and you'll enjoy the satisfaction of 
knowing that you’ve done your share toward helping helpless people. 

For more than half a century many of Florida’s leading growers have placed their faith 
in IDEAL BRANDS, knowing that these fine fertilizers are made of the best materials, 
scientifically formulated, balanced and cured for best results in grove and field. 

For dependability, now as for the past 52 years, use IDEAL Fertilizers —the brand that 
has produced more Florida crops than any other. 


Use FASCO INSECTICIDES & 
and SPRAYS Fenriuizer cO. 


For best results, combine your IDEAL 


fertilizing program with highly effective 3 3 ae ad 3 RS 
FASCO insecticicies and sprays. WILSON & TOOMER 


FERTILIZER COMPANY 
JACKSONVILLE - FLORIDA 
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The conclusion of the War found St. 
Regis Paper Company with an exten- 
Sive record of production for victory 
and with a major reconversion problem 
in only one division. 

The immediate and long-range de- 
mands for the wide variety of wood 
cellulose products manufactured and 
sold to more than a score of America’s 
growing basic industries called for sub- 
stantial expansion of production facil- 
ities in all divisions. This is being 
accomplished by construction of new 
plants, by modernization of equipment 
in present establishments, and through 
acquisition of additional properties. 


Sales, which reached a new peak in 
1945, are derived from a wide cross 
section of industry and commerce, and 
the diversification of products and end 
uses constitutes a measure of protec- 
tion against the peaks and valleys of 
demands in the fields served. 


Consolidating and supplementing 
the progress of the past ten years, the 
Company plans continuing develop- 
ment in all divisions. 


Products — Light-weight printing, catalog, 
directory, book and specialty papers ° 
Heavy duty multiwall bags, flour bags and 
sugar pockets * Kraft multiwall paper, 
shipping sack and other kraft specialties, 
rope stock * Bleached and unbleached 
kraft pulp * Bag making and bag filling 
machinery, replacement parts, and wire 
ties ¢ Fabricated and molded laminated 
vlastic parts, and sheets, rods and tubes. 


Summary of Consolidated Income for 

the Year Ended December 31, 1945 

Net Sales, Royalties, 
and Rentals 

Costs and Expenses 

Operating Income 

Income Credits 

Gross Income 

Income Charges ............. 

Net Income Before Pro- 
vision for Income and 
Excess Profits Taxes 

Provision for Income and 
Excess Profits Taxes .... 

Net Income Before 
Deduction of Minority 
CIID isc sisiiec caceciints ; 

Deduct Minority Interest 
in Income 


. $52,500,824.42 
48,308,071.16 
4,192,753.26 
1,476,449.99 
5,669,203.25 
1,193,698.93 


4,475,504.32 


2,132,851.52 


2,342,652.80 


131,241.49 
$ 2,211,411.31 


Net Income 


ST. REGIS PAPER COMPANY 


Taggart Corporation 


@ St. Regis Paper Co. (Canada) Ltd. 


NEW YORK 17: 230 PARK AVENUE 


Chicago 1: 230 N. Michigan Ave. 
Baltimore 2: 2601 O'Sullivan Bidg. 


San Francisco 4: 1 Montgomery St. 
Montreal: 924 Canada Cement Bidg. 
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Get The Very Most 


From Your Coming Crop 


With most groves putting on a good bloom 
now every grower should see to it that his next 
season’s crop of fruit is properly set, and that 
the trees are put in the best possible condition. 


Florida Favorite Fertilizers 


Will Do An Outstanding Job 


Liberal applications of our well balanced fertiliz- 
ers, plus the proper amounts of essential sec- 
ondaries found in all our FFFertilizers will ac- 
complish the results you want to attain. 


Our Trucks Get Your Fertilizer 
To You When You Need It 


And as all our customers know, our own fleet of 
delivery trucks will place our fertilizers in your 
groves exactly at the time it is promised and 
when you need it to do the most good. 


Florida 4s@” Favorite 
FERTILIZER GC OMPANY 


Old Tampa Road Lakeland, Florida 
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The Value Of A Nursery 


Inspection Certificate 


The careful citizen who intends 
to purchase an electric iron or 
toaster, or other piece of electrical 
equipment, insists that the article 
have attached a statement to the 
effect that it has been approved by 
the insurance underwriters’ as- 
sociation. Likewise, careful citizens, 
when about to purchase furniture, 
clothing, or other articles for daily 
use, will insist that the commodity 
bear a label of some reputable firm 
or manufacturer. By insisting that 
the article be approved by the un- 
derwriters, or bear the label of 
some well known and established 
firm, the purchaser is assured that 
the workmanship and materials are 
of the best. 

Citizens of Florida who intend to 
purchase trees or shrubs should ac- 
certain before buying that the 
plants were grown’ by a nursery 
that meets the requirements of the 
Nursery Inspection Department of 
the State Plant Board, or are sold 
by a qualified nursery stock deal- 
er. Before paying for the plant, 
the buyer should insist that the nur- 
Seryman or dealer attach a valid 
certificate of inspection to each 
package. In the csse of several 
plants that are to be transported 
by motor vehicle, one certificate 
will suffice. 

The purchaser of nursery stock is 
entitled to secure a plant free from 
Serious infection or infestation by 


A, C. BROWN 
Plant Commissioner, Florida State 
Plant Board 


plant pests. He should not be re- 
quired to run the risk of losing the 
plant as the result of attacks by 
insects or diseases or to go to the 
expense of applying control meas- 
ures. Furthermore, introduction of 
an unclean plant into his garden or 
grove is likely to result in the es- 
tablishmeent of an insect or dis- 
ease that may spread to nearby 
healthy plants and cause serious 
injury. 

It should be borne in mind, how- 
ever, that just as the underwriters’ 
approval does not guarantee that 
the electrical equipment will not 
short circuit or prove unsatisfact- 
ory, or the label of a reliable manu- 
facturer does not guarantee that a 
garment or article will give com- 
plete satisfaction, the presence of 
a nursery’ inspection certificate 
does not guarantee that some insect 
or disease will not develop on the 
certified plant at a later date. It 
means that the property on which 
the particulay plant was grown was 
inspected at regular intervals by 
the Plant Board inspector; that no 
new or major plant pests were 
noted on the property; and that the 
stock was as free from the com- 
moner pests as is’ possible under 


commercial conditions. 

There is another good reason for 
insisting that your plant bear a 
certificate issued by the State Plant 
Board. Here in Florida it is highly 
important that there be in the 
Nursery Inspector’s office a com- 
plete record of all nursery = stock 
sold to Florida buyers by nursery- 
men, both within and without the 
state. Thus, in the event some ma- 
jor insect or disease makes its ap- 
pearance in any nursery at a 
later date, the Nursery Inspector 
can, in a short time, compile a 
complete list of the names and ad- 
dresses of all people to whom the 
plants were shipped. Inspectors are 
thus enabled to examine the plants 
without delay, and the infestation 
or infection may be eliminated in 
a short time. Had records of this 
nature been available at the time 
the Plant Board undertook to eradi- 
eate citrus canker, the disease could 
have been eradicated, in all prob- 
ability, in a shorter time and at 
less expense, and the loss of many 
valuable bearing citrus trees avoided. 


All Florida nurserymen are re- 
quired to obtain serially numbered 
inspection certificates, to use one 
on each package of plants moved 
from the property, and to report to 
the Board’s Nursery Inspector the 
number of the certificate used, the 
number and kind of plants moved, 


(Continued on page 17) 





THE CITRUS 


INDUSTRY 


April, 1946 


The Physiology Of Citrus 


Fruits In Storage- 


Note—This paper is a digest 
of a longer article covering the 
same subject which is being 
written for the Botanical Re- 
view. 


Introduction 

Citrus fruits are not held in cold 
storage to the same extent as are 
deciduous fruits. The latter must 
be removed from the tree before 
they become overripe, while citrus 
fruits, on the other hand, are us- 
ually “stored’’ on the trees until 
marketed. However, there are sev- 
eral exceptions to this statement. 
When oranges and grapefruit are 
delivered to the_ metroplitan 
areas in quantities too large for 
immediate consumption, they have 
to be held in cold storage. In 
Florida the commercial season 
for shipping oranges usually ter- 
minates about June 1. While it 
is true that up to this time  or- 
anges are held on the tree until 
marketed, many types of oranges 
tend to dry out and regreen with 
the advent of warm weather and 
could therefore be held much more 
advantageously in cold _ storage. 
This might serve to extend the mar- 
keting season into the summer 
months. 

In other parts of this country 
and in foreign countries citrus 
fruits have been exposed to low 
temperatures either in storage or 
in transportation and quite a bit of 
information has been accumulated 
on the behavior of these fruits in 
storage. The object of this paper 
is to attempt to summarize in so 
far as possible the results of the re- 
search on thi subject. 

Changes Occurring During Ripening 

A better understanding of the 
storage life of citrus fruits may be 
had if consideration is first given to 
a little of the prestorage life. 


1—By Erston V. Miller, physiologist, 
Division of Fruit and Vegetable 
Crops and Diseases, Bureau of 
Plant Industry, Soils and Agricul- 
tural Engineering, Agricultural Re- 
search Administration, 
partment of Agriculture, at meet- 
ing Florida State Horticultural Soc- 
iety. 


According to Harding, Winston, 


and Fisher when oranges ripen there 


occurs a gradual increase in total 


soluble solids (principally sugars) 


and a decrease in acids. Concentra- 


tion of the vitamin C in the juice 
decreaes slightly, but at the same 
time the volume of juice is increas- 
ing. Actually, therefore, the amount 
of vitamin C per orange increases 
with ripening. Other changes ac- 
companying ripening are increases in 
size, weight, and volume of juice, 
as well as a change from a green 
to yellow color in the rind. Or- 
anges do not undergo a softening, 
during ripening, as is characteristic 
of such fruits as apple, peach, pear, 
banana, and they do not ripen after 
removal from the tree. What has 
been said concerning the ripening of 
oranges applies also to other types 
of citrus fruits. 


Changes Occurring After Harvest 

If citrus fruits are held too loag 
at relatively high temperatures fol- 
lowing harvest they may be attacked 
by decay-produicng organisms or 
may undergo changes which render 
them less attractive, less palatable, 
and less nutritious. The blue mold 
and stem-end decays are all too com- 
mon to require description here in 
any detail. If the fruit does not 
decay, it will lose water and be- 
come shriveled. In due time too 
there will occur a loss in sugar, acids, 
vitamin C, and some of the other 
substances which impart flavor or 
aroma to the fruit. 
Effect of Cold Storage on Changes 

In Citrus Fruits 

The object of cold storage is to re- 
tard the changes which occur rather 
rapidly at ordinary living-room tem- 
peratures. To any person who has 
had experience with the cold stor- 


“Insure Your Soil’s \ 
( Y  Acid-Alkali Balance 
%y, Apply dp DOLOMITE Annually 


Be sure your soil maintains its 
vital acid-alkali balance! d/p 
DOLOMITE applied annually in- 
sures neutralization of excess 
acidity, increases the availability 
of plant foods and supplies ample 
quantities of calcium and mag- 
nesium, elements essential for 
healthy trees and good fruit. 
Make your annual application of 
d/p DOLOMITE now for addi- 
tional quality.to your next crop. 


U. S. De-§ 


Buy Victory Bonds Fi 
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age of fruits and vegetables, it is 
quite obvious that growth of the 
organisms causing decay is arrested 
by the use of low temperatures. But 
what about other changes which are 
chemical or physical in nature? Ex- 
perience has shown that loss of water 
or shriveling may be prevented by 
maintaining high enough relative 

‘midity in cold storage, as well as 
by the application of a moderately 
heavy coating of wax on the fruits 
or by the use of fairly moisture- 
proof wrappers or box-liners. 

Investigators all over the world 
have reported that oranges, lemons, 
grapefruit and tangerines show a 
slight loss in acids in cold storage 
but no significant changes in sugar. 
Likewise no significant changes in 
vitamin C have been reported ex- 
cept in tangerines. Oranges have 
been stored for as long as three 
months without loss of vitamin C 
and the antiscorbutic value of lem- 
ons has been stated to remain unim- 
paired as long as the fruit remains 
in good condition. As early as 
1921 Hawkins reported that grape- 
fruit in storage lost some of tho 
bitter principle (naringin) and that 
as a result of this and the loss of 
acids, the flavor of grapefruit was 
improved by cold storage. A num- 
ber of years later Harvey in Cali- 
fornia showed that naringin in the 
rinds of grapefruit decreased in 
storage if the fruit was grown in 
the areas where harvest follows a 
cool period, but this substance in- 
creases in the fruit harvested follow- 
ing a hot, dry summer. Cold stor- 
age of lemons produces a slight re- 
duction in the materials that make 
up the cell wall structure. 

Respiration 

In discussing the physiology of 
fruits it should be borne in mind 
that a fruit continues to live even 
after removal from the tree. It 
absorbs oxygen, burns up sugar and 
acids, and releases carbon dioxide 
and heat. This process is called res- 
piration. 

The rate of respiration of citrus 
fruits is lower than that for many 
other fruits. At 32 degrees F, for 
example the rate for oranges is 
similar to that of the low-respiring 
deciduous fruits (apples and pears) 
while for lemons and_ grapefruit 
the rate is still lower than for or- 
anges. 

Oranges are like certain other 
fruits in that they experience a 
“climacteric” in respiration. After 
the fruits have been harvested the 
rate of respiration increases slowly 
until a peak is reached, following 
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During the war and until now, have you 
been able to purchase the automobiles, trac- 
tors, farm equipment, clothes, and general 
merchandise that you need? 


We Believe The Answer Is. . . No! 


During this same period, have you been 
able to purchase, within reasonable limits, the 
quantity and quality of fertilizer you needed 
for your trees? 


We Believe The Answer Is . . . Yes! 


The capacity to produce fertilizer in 
Florida is adequate, but supplies of all types 
of fertilizer materials have not been plentiful. 


Fertilizer consumption in Florida has al- 
most doubled since 1940. Certain imported 
materials no longer come into this country and 
strikes and car shortages have seriously inter- 
fered with the free flow of domestic materials 
into Florida. And, as you know, there is a 
government policy of exporting some of our 
own fertilizer materials to impoverished na- 
tions to help them grow their own food crops. 


Despite all these adverse factors, Naco 
believes there is going to be enough fertilizer 
to take care of the summer citrus fertilizing 
program and that this fertilizer will be dis- 
tributed in an equitable manner. 


NACO FERTILIZER 
COMPANY /A“sonvitte: 


.. +. FLORIDA 
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which the rate drops off gradually 
and the fruit passes into senescence 
or old age. The peak in respiratory 
rate is called the “climacteric.” It 
has been reported from Australia 
that the storage life of oranges may 
be extended by storing them prior 
to the development of the respira- 
tory climacteric and that the long- 
er the interval before the climac- 
teric appears, the longer the fruit 
may be stored without the develop- 
ment of a serious percentage of 
_decay. On the other hand, some of 
the physiological disorders seem to 
be related to the development of 
the climacteric after the fruits have 
been stored, It has been reported, 
for example, that more rind break- 
down develops in citrus fruits 
picked early and placed in cold 
storage than in fruits harvested near 
the end of the commercial picking 
season, which have _ apparently 
passed their respiratory climacteric. 
of Physiological Dis- 
orders Occuring in Cold Storage 


Description 


It must not be overlooked that 
certain difficulties may be encount- 
ered in the cold storage of citrus 
fruits. These are physiological dis- 
orders which may develop if the 
fruit are held in storage too long 
or if stored at the wrong tempera- 
ture. Before discussing the occur- 
ence of these disorders, brief des- 
criptions of the several types will 
be presented. 

Pitting: Pitting consists of ab- 
ruptly sunken spots in the rind. The 
spots, though not discolored at first, 
may later become slightly pink on 
grapefruit and eventually brown on 
both grapefruit and oranges.  Al- 
though pitting may occur at the 
time of packing or in transit, it 
generally does not develop until af- 
ter a storage period of four to six 
weeks. Pits on lemons usually ap- 
pear as depressed areas in this rind, 
from 1/16 to % inch in diameter, 
sometimes retaining their natural 
color but more often becoming dark 
brown, approaching black. A sim- 
ilar type of rind breakdown in 
limes is not referred to as pitting 
because large areas are usually in- 
volved, and they are more irregular 
in shape, 

Watery breakdown: Watery break- 
down gives the appearance to the 
fruit or having been frozen. Fruits 
are soft and spongy and have a 
water-soaked appearance. 

Brown stain or scald:Brown stain 
or scald of oranges consists of a 
superficial and uniform browning 
over relatively large areas of the 
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rind, differing from pitting in the 
large areas affected and in not be- 
ing sharply 

Aging: Aging is sometimes found 


depressed. 


on oranges and grapefruit after 
harvest. The rind around the stem 
button or upper part of the fruit 
becomes wilted or shriveled, with 
or without collapse of the rind 
tissue. 

Membranous stain or membrano- 
sis: Membranous stain or membrano- 
sis of lemons is characterized by a 
browning or darkening of the mem- 
branes or carpellary walls between 
segments, sometimes affecting the 
inner core tissues and inner tissues 
of the rind. 

Albedo browning: Albedo brown- 
ing of lemons takes the form of 
a discoloring of the white, spongy, 
inner part of the rind which is 
known as the “albedo.” 


Peteca and red blotch: Peteca and 
red blotch are two superficial 
blemishes of the rind of lemons, the 
former consisting of slight, pitlike 
depressions and the latter being a 
scald-like surface browning. 

The Development of Physiological 

Disorders in Storage 


Investigators throughout the 
world have not always agreed on 
the exact temperature at which 
these disorders are most likely to 
occur, and it is possible that dif- 
ference in results may have been in- 
fluenced by factors other than cold 
storage. As a rule, however, pitting 
and aging in grapefruit are general- 
ly most pronounced at 40 degrees 
F. and 36 degrees to 40 degrees 
F. appears to be the critical range 
in temperature for oranges. Watery 
breakdown and scald are not likely 
to be found in fruit stored too long 
at 32 degrees F, or lower, and it 
is believed by some workers that 
appearance of this disorder at 32 
degrees may be the result of an ac- 
cidental drop in tempcrature, tem- 
porarily at least. In the storage of 
lemons, 32 degrees to 40 degrees 
is not to be recommended. Pitting 
is usually more pronounced at 32 
degrees and 36 degrees F., red 
blotch at 36 degrees and 40 degrees 
F., and membranous stain is worse 
at 49 degrees F. than at higher or 
lower temperatures. Watery break- 
down in lemons occurs at 32 degrees 
F. as is the case with oranges and 
grapefruit. Key (Mexican) and 
Tahiti (Persian) limes are subject 
to rind breakdown at 40 degrees F. 
although they will also develop this 
disorder if held long (eight weeks) 
at 45 degrees F. 
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Factors Affecting the Incidence of 
Physiological Disorders 

Although the physiological disor- 
ders previously mentioned are usual- 
ly referred to as low temperature 
injuries, there are certain other 
factors which, though not directly 
responsible for the injuries, cer- 
tainly exert a direct influence on 
the fruits’ susceptibility to low tem- 
perature breakdown. It has been ob- 
served in Florida, for instance, that 
oranges and grapefruit produced in 
the low hammocks are more liable 
to breakdown in cold storage than 
is the fruit produced on the high 
pine lands. It has been reported in 
Texas that grapefruit from trees 
receiving a high percentage of 
potash in the fertilizer has shown 
more physiological breakdown in 
storage than that from unfertilized 
trees. In South Africa grapefruit 
picked from the outside of the tree 
was found to be more susceptible to 
injury in cold storage than was that 
from the inside. Variety is another 
factor in susceptibility to physiolo- 
gical disorder. In the U.S.A. the 
early and midseason oranges as a 
rule are more susceptiable to, pit- 
ting than are the late-ripening 
varieties. The Pineapple orange is 
the most susceptible variety. A 
number of investigators have re- 
ported that seedy varieties of grape- 
fruit may be more satisfactorily 
stored than the seedless varieties. 

Stage of physiological maturity 
should be considered in the storage 
of citrus fruits. By physiological 
maturity is meant the age with 
reference to the respirational cli- 
macteric. It is believed by some 
that the physiological disorders oc- 
cur in storage just after the fruit 
has experienced its  respirational 
climacteric. A low relative humidity 
in the storage rooms is another fac- 
tor that is conducive to the devedop- 
ment of pitting on oranges, lemons, 
and grapefruit. Furthermore, the 
storage life of citrus fruits. is 

(Continued on page 20) 
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FLORIDA CITRUS 
GROWERS PRO- 
FIT BY SWIFT'S 
PROGRAM FOR 
CONTROLLED 
TREE FEEDING & 


The Swift Program for Controlled 
Tree Feeding helps’ return run- 
down groves to top production of 
‘thigh quality citrus fruit in a short 
time. Our grove specialists com- 
bine skill and will in developing 
“Tailor-made” plant food combina- 
tions to fit the exact need of the 
individual groves serviced. It’s the 
combination of trained grove ex- 
perts and a practical inspection 
program that makes Swift’s Pro- 
gram for Controlled Tree Feeding 
so profitable for owners. 


A new Swift Plant Food Factory, 
modern in every detail, is now un- 
der construction at Winter Haven. 
It’s completion in the fall of 1946 
will offer more Florida Citrus 
Growers the opportunity of follow- 
ing the Swift Plan for Controlled 
Tree Feeding. This means more 
grove owners can profit through 
time-proved advice on tree feeding 
and grove management. 


Sa eS 


RED STEER 
aa Sela aks SWIFT & COMPANY 


PLANT FOOD DIVISION 
BARTOW, FLA 
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AS OTHERS SEE US 

It is a good thing sometimes to get an out- 
side view of our personal, business or industry 
relationships. If such a view is unprejudiced 
and honestly expressed it may frequently aid 
us in getting a more comprehensive insight 
than when we are guided only by our own 
personal or corporate interests. 

A case in point, so far as citrus growers are 
concerned, is a recent visit to Florida and 
Texas citrus sections by Fred M. Mott, a well 
known citrus grower of California, who has 
given a resume of his findings and his con- 
clusions after a thorough inspection of the 
citrus industry in Texas and Florida with 
worthwhile comparisons with the citrus indus- 
try of California. 

Evidently starting out on his trip with an 
open mind and with no preconceived preju- 
dices, he writes intelligently and interestingly 
of his findings in a series of articles in Cali- 
fornia Citrograph, the latest installment of 
which concerns his visit to the citrus growing 
areas of Florida. Comparing conditions in 
Florida, and also in Texas, with conditions in 
California, he finds much to commend—and 
some few things to commiserate, which is to 
be expected. One thing he sees is that the 
citrus growers of the three states, while hav- 
ing their own local problems to solve, have 
also a common interest in the broader problems 
which face the industry as a whole. 

Speaking of production, Mr. Mott says, 
“production per tree, even in the prodigious 
Ridge Section, is less than in Texas but much 
heavier than in California. For age, trees are 
smaller than in Texas but possibly double 
California, until crowding slows them down. 
Sizes are phenominal to a Californian... - 
October Valencias, normal bloom fruit, would 
peak 150 to 176 our size, and probably pick 
out (I was told) at 126s, our size. Here 
again is displayed Florida’s tendency to do 
things on a large scale ...It is my opinion 
that the average Florida tree, for size, (it is 
bigger at the sam2 age) produces 25 to 50 
percent more fruit than our better trees and 
much more than that over our average trees.” 

So this apparently unprejudiced observer 
from a competing state finds much in our 
favor. Trees grow much more rapidly, produce 
more and, on the average, require and receive 
less care than trees in California groves. 

It will be interesting +o note this out-of- 
state citrus grower’s estimate of Florida citrus 


INDUSTRY April, 1946 


production on trees which have been irrigated 
during drouth. For grapefruit trees 25 years 
old, 1600 pounds; grapefruit trees 8 years old 
800 pounds; orange trees 25 years old 900 
pounds. Remember, this is an estimate by a 
California grower. 

One thing which appealed to and rather 
surprised him, was the vigorous and healthy 
appearance of the average Florida citrus grove, 
and the care bestowed upon them _ by the 
owners or caretakers and the general appear- 
ance of thrift even on the groves owned by 
non-residents and cared for’ by local care- 
takers. 

Commending the work of the Florida Citrus 
Commission and the able corps of workers at 
experiment stations, Mr. Mott declares that 
he has learned much of value to California 
citrus growers from his visit to the citrus grow- 
ing sections of Florida and Texas. Doubtless 
the growers of Florida and Texas could learn 
much to their advantage by similar visits to 
the citrus growing areas of California. At any 
rate, such visits should serve to show that 
citrus growers wherever located have much in 
common and that they might wel] work in 
unison to mutual advantage. 


THE OUTLOOK 


Seldom, if ever, have the citrus groves of 
Florida given greater promise of an abundant 
harvest of high quality fruit than is evident at 
this time. Weather conditions during the past 
winter and so far this early spring have been 
ideal for excellent growth and the set of a 
magnificent crop of fruit. 

From every section of the Florida citrus 
belt comes the same optimistic report of trees 
in perfect condition, a heavy set of fruit giv- 
ing promise of the very highest quality of 
fruit produced in recent years. It is encourag- 
ing to note that growers are doing their full 
part to aid nature by giving their groves the 
very best of care in fertilization and spraying 
operations. While it is true that there is a 
scarcity of certain fertilizer materials, manu- 
facturers are doing their best to supply ade- 
quate quantities of essential plant foods. 
Spraying operations are being carried on with 
exceptional vigor and approved cultural 
methods are being applied in practically all 
areas. 

Canneries and processing plants are actively 
bidding for the remainder of the 1945-46 crop 
and with assurance that a plentiful supply of 
cans will soon be available it seems certain 
that a large part of the remaining fruit will 
find its way into canning and _ concentrate 
plants at satisfactory prices. 

With another three months of the present 
shipping season ahead, with every promise of 
continued profitable prices, and with the 
promise of the largest crop on record during 
the coming season, citrus growers have every 
reason to look forward with confidence to the 
immediate future of the industry. The long 
range view will depend entirely upon how 
well the industry itself takes advantage of its 
possibilities. 
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In the critical spring growing season, 
young citrus needs careful spraying, cultiva- 
tion, irrigation and fertilizing to produce 
smooth, high-quality fruit. 

= Your Armour agent has _ specialized 

=~Armours: Armour’s Big Crop Fertilizers that include all 

BIG CROP the major plant foods, balanced with generous 

FERTILIZER rations of vital secondary food elements. See 

= 7 him now for your needs — and make sure 
your trees get off to a good start. 


my 


| 
babag need 


If you like, an Armour Field Representa- 

tive will call at your convenience and offer 

= a grove fertilizing suggestions — without obliga- 
EARMOUR FERTILIZ ; tion. Drop a card to this office today! 


ARMOUR FERTILIZER were 


JACKSONVILLE, FLORIDA 
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Soil Treatment For Preventing 


Plant Diseases... 


Soil-inhabiting organisms have 


long been known to cauce diseases 
of seed and plants, Diseases caused 
by this group of parasites are be- 


coming more important where the 


land is planted to the same kind of 
crop year after year. This kind of 
cropping system encourages the 
multiplication of the parasites until 
the crops can be grown no longer 
at a profit. Such a condition is 
most likely to arise in home gardens. 

Losses from some of the diseases 
caused by soil-inhabiting parasitcs 
can be greatly reduced by a suii- 
able rotation of crops. Others are 
being controlled by the use of 
resistant varieties, and certain 
others can be successfully controlled 
by treating the seed with chemical: 
before planting them. However, 
there are some diseases caused by 
this group of parasites that have 
not been’ suuccessfully combatted 
by any of these methods. 

Steam, hot water and formalde- 
hyde solution have been used more 
or less successfully for years to rid 
small amounts or areas of soil of 
parasitic organisms. Steam has 
proved most effective for this pur- 
pose but it is rarely available for 
use, because of the high cost of 
treating soil with these agents and 
the chances for recontamination of 
outside areas after treatment, they 
have been used only for crops of 
sufficient value to justify the ex- 
pense of repeated treatments. 

Recognizing the great need for 
a cheaper method of treating the 
soil, chemical manufacturers and re- 
search workers have been testing 
numerous chemicals for the purpose. 
Although nothing has been found 
that satisfies all requirements, cer- 
tain chemicals have been found that 
are more or less effective for cer- 
tain purposes at a comparatively low 
cost. So far, however, equipment 
for applying them has been primar- 
ily designed for use in small gar- 
dens or plant beds. There are sev- 
eral such chemicals on the market 
at present, among which are cal- 
cium cyanamide, Uramon, chloro- 
picrin, DD, Dowfume G and Isco- 
brome. Numerous inquiries are be- 
ing received concerning their use, 
so I will give a summary of the 


W. B. TISDALE 
Plant Pathologist, Florida Experi- 
ment Station 


who have 
rootknot 


Citrus growers 
troubled with 
and other destructive fungi in 
their home gardens (and who 
has not?) will be interested in 
the results of research work 
carried on by the workers at 
the Florida Experiment Station. 
—Editor. 


been 


available information 
their effectiveness. 

The principal uses for which 
these chemicals are recommended 
are for eradicating the rootknot 
nematode, soil-inhabiting fungi and 
weed seed. They are reported to 
be effective for only one or all 
three purposes under certain con- 
ditions. Consequently, the one best 
suited for the desired purpose 
should be selected for use. Some 
of these materials have not been 
tested sufficiently by our Experi- 
ment Station workers to justify 
definite conclusions, so the discus- 
sion of these is based primarily on 
results reported by workers in other 
states. 

Uramon and calcium cyanamide 
are in a powder or granular form 
and chloropicrin, DD, Dowfume G 
and Iscobrome are liquids. 


Uramon is recommended primar- 
ily for eradication of weed seed 
and nematode in seed beds and 
small gardens, and in _ small 
amounts it serves as a source of ni- 
trogen in fertilizer. It also reduces 
the population of damping-off fungi. 
For eradicating nematodes and 
weed seed, Uramon is distributed 
at the rate of one pound per square 
yard of soil and dug in or disked 
in to a depth of 5 or 6_ inches, 
After treatment it is necessary to 
wait from one to three months be- 
fore planting the seed. A longer 
time is required for it to decom- 
pose when the weather is cool than 
while it is warm. After it is ap- 
plied the soil should be watered to 
keep it moist if rainfall is not 


concerning 


adequate. Uramon is recommended 
for use only on sandy soils. 

Calcium cyanamide is effective 
for eradicating certain fungi and 
weed seed from the soil, but has 
been less effective in our tests for 
eradicating nematode than Uramon 
and DD. It also is used as a source 
of nitrogen. When used at the rate 
of 100 pounds per acre it gives 
satisfactory control of a _ disease 
known as pink rot of celery. For 
eradicating weed seed in plant beds, 
it is used at the rate of one pound 
per square yard. In either case it 
is distributed broadcast on the soil 
and dug in or disked in to a 
depth of five or six inches. Best 
and quickest results are obtained in 
warm weather. It must be applied 
two or three months before plant- 
ing the seed or plants, the longer 
time being necessary in cool 
weather. 


The liquid fumigants, chloropicrin, 


DD, Isocobrome, and Dowfum G, 
require special apparatus for ap- 
plying them to the soil. They vapor- 
ize in the soil and treated soil can 
be planted in from 3 to 10 days 
after treatment. All of them are 
more or less toxic and irritating to 
the skin, eyes or nose, and they 
should always be handled accord- 
ing to instructions of the manufac- 
turers. 

Before using any of these mater- 
ials prepare the soil for planting, 
make the surface as level as pos- 
sible and mark it off into 10 or 12 
inch squares. Materials like com- 
post or leaf mold should be worked 
into the soil before treatment or 
treated in a fumigation box if ap- 
plied after fumigation. Medium soil 
moisture is most desirable, and if 
the soil is dry it should be watered 
a day or two in advance of treat- 
ment to allow it to diffuse into the 
soil. 

The material is then injected in- 
to the soil with the applicator at 
each corner of the square to a 
depth of 5 or 6 inches after which 
the hole should be covered with 
the foot. The volume of chemical 
to use per injection varies from 2 
to 6 cubic centimeters depending 

(Continued on page 14) 
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THE GROWER who builds better fruit not only 
gets bigger yields and better profits, he also helps 


LEADER 


IN THE FILELD SINCE 


INDUSTRY 


to build sturdy, healthy bodies for little children 
who are his big customers. 

Fruits, like children, grow faster early in life. 
Size and quality can be determined long before 
fruit is ready for harvesting. This is why it is so 
important to give your trees a liberal spring ap- 
plication of V-C Citrus Fertilizer. 

There is a V-C Citrus Fertilizer balanced to 
meet the needs of your trees. You can select V-C 
Fertilizers which contain Nitrogen, Phosphoric 
Acid, Potash, Calcium, Magnesium and Sulphur. 
Or, if you prefer, you can select V-C Fertilizers 
which contain all of these elements and also Man- 
ganese, Copper, Zinc, Boron and other minor 
elements. 

Get the advice of your friendly V-C Represen- 
tative, He is eager to serve you! 


VIRGINIA-CAROLINA CHEMICAL CORPORATION 
Orlando, Florida 
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SOIL TREATMENT FOR 
PREVENTING PLANT DISEASES 





(Continued from page 12) 
upon the material selected for use. 
Best results are obtained when the 
soil surface is sprinkled until it is 
soaked to a depth of % inch after 
the fumigant has been applied. This 
treatment is known as “water seal- 
ing’ and serves to hold vapors of 
the fumigant in the soil for a long- 
er period of time, 

After the treament has been 
completed, it is necessary to wait 
from 2 to 10 days before plant- 
ing seed or setting plants in the 


treated soil. The soil is then pre- 
pared in the usual manner for 
planting. Plants to be set’ in 


fumigated soil should be grown in 
soil free of nematodes and damping- 
off fungi to avoid reinfestation. 
Among the liquids tested at the 
Florida Station, DD has _ proved 
most effective for the eradication 
of nematodes and weed seed. It 
also kills green plants but does 
not kill all dormant nuts of nut- 


grass. In tests so far conducted it 
has not’ eradicated damping-off 
fungi, but heavier dosages than 


the ones used might be more ef- 
fective. In certain tests DD appear- 
ed to impart an_ objectionable 
flavor to carrot and raddish. DD 
appears to be the cheapest of the 
liquid fumigants. 

Dowfume G. and Iscobrome are 
newer materials that contain methyl 
bromide as an active ingredient. We 
have not included them in our tests, 
but test conducted with them in 
other States indicates that they 
are effective in eradicating nemato- 
des and certain soil-inhabiting fungi 
at dosages of 4 to 6 cubic centime- 
ters per square foot. In higher dose- 
age they are reported to control 
damping-off. They are easier to 
handle than Chloropicrin and DD 
and are cheaper than Chloropicrin. 

Choloropicrin. his been used as a 
soil fumigant longer than any of 
the other liquids I have mentioned. 
It has given satisfactory control of 
nematodes in many soils, but usual- 
ly does not completely eradicate this 
pest. It also reduces the damage 
caused by damping-off and kills 
living weeds and many kinds of 
weed seeds. 

Crops planted in soil treated with 
Chloropicrin are usually more vig- 
rous and productive than the ones 
treated with other fumigants. 
Chloropicrin is very irritating to 
the eyes and nose and should not 
be handled carelessly. However, it 
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can be handled satisfactorily by 
following instructions. It should be 
applied only with the type of in- 
jector recommended by the manu- 
facturers. It is more expensive 
than the other materials I have dis- 
cussed, 

DD, Dowfume G and Iscobrome 
can be applied satisfactorily with 
an injector of the type known as 
Mack’s anti-weed gun. 

All of these liquid funigants are 
toxic in some degree to man and 
animals as well as to living plants 
and soil-inhabiting organisms. They 
should not be used near shrubbery 
or other small plants where there 
is danger of killing the roots. 

All of these materials are on the 
market. If you are interested in 
using them, see your fungicide and 
insecticide or hardware dealer. He 
should be able to get them for 
you. 


SUMTER CO-OP TO EXTEND 
ELECTRIC SERVICE TO 600 
MORE FARMS, AGENT SAYS 





Plans for extending electrical 
service to 600 more farms in Sum- 
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ter, Citrus, Levy Marion and Lake 
counties are now being made by the 
Sumter REA Cooperative, Inc., ac- 
cording to County Agent W. J. 
Platt. 

Platt also reported that vegetable 
markets at Bushnell and at Webster 
are now open for handling cucum- 
bers and tomatoes, and that ar- 
rangements have been made to keep 
the meat curing plant at Webster 
m:rket open all year. 


In answering advertisements please 
mention The Citrus Industry 


——eE=E== 


| We Thask Yeu... 


Your patience during the try- 


ing period of the War is ap- 
preciated. 


Resumption of Peace Time 
Service will come to you as 
rapidly as possible. 


Florida Telephone 
Corporation 


Serving 14 Counties in Florida 
Headquarters: Leesburg, Fla. 








REG. IN FLA. 


“The Modern Copper Fungicide”’ 


It gives maximum efficiency at low cost. 


It does not cause abnormal scale infestations. 


It fits into normal spray combinations. 


It is easily handled and disperses rapidly in the 


spray tank. 


COPOFILM is naturally fine. (It is not a ground product.) 
Its 1200 per inch particle size and its 34% metallic copper 


content are properly balanced. 


This makes the material go 


farther and give better scab and melanose control . . 


Florida citrus growers 


quality of COPOFILM. 


have 


recognized the outstanding 


JACKSON GRAIN COMPANY 


TAMPA 


FLORIDA 


For Valuable Premiums Save the Coupons Packed in Copofilm 
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Swift & Company To Erect New 
Plant In Winter Haven 


Winter Haven—Officials of 
city government, the 
commerce and Swift 
Chicago participated in 
breaking ceremonies 
19 for the large fertilizer 
which the Swift 
erect on the Winter 
tow highway near the 
railway station. The 


merce, 


country. 

Ground breaking took place 
shortly after 8:30 a. m., when Mayor 
C. X. Balfour turned the first 


spadeful of earth on the construc- 
that will include 
three buildings of modern design 
and equipment. The group motored 
to the site from the Haven hotel 
and pictures were taken of the brief 
in which Balfour spoke 
importance of the 
new industry to the local area and 
extended a cordial welcome to the 


tion of a plant 


ceremony, 
briefly on the 


company. 

Participating in the ceremony 
were J. W. Whitaker, manager of 
Swift’s Agricola plant; David M. 
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the 
chamber of 
& Co. of 
ground- 
held March 
plant 
corporation will 
Haven-Bar- 
Seaboard 
enterprise, 
secured for this community through 
the efforts of the chamber of com- 
will be one of the largest 
that has come to Winter Haven in 
recent years and will, when com- 
pleted, represent one of the most 
complete plants of its kind in the 


Wright, manager of the Swift phos- 
phate plant at Agricola; and H. A. 
Brice of Birmingham, Ala., contrac- 
tor for the buildings, together with 
the following Havenites; J. W. Cal- 
vin and T, G. Sanchez, president and 
secretary-manager of the chamber 
of commerce; State Senator Harry 
E. King and son, Harry, Jr., USN; 
Frank L. Holland, Dr. C. G. Lecky 
of the Chief and George L. Burr, Jr. 
The big plant will consist of 
three buildings, the main one being 
200x250 feet in dimensions, with 
an areaway 50 feet wide between it 
and its auxiliary structure, which 
will measure 100x150 feet. South 
of these structures will be the well 
appointed office building. All will 
be of concrete and steel construc- 
tion and beautified immediately fol- 
lowing occupancy of the plant, 
which is scheduled for Oct. 1. 


Florida Citrus Commis- 
sion Performs Im- 
portant Function 





At a recent luncheon meeting of 
the Bartow Kiwanis Club, Robert 
C. Evans, Secretary-Manager of the 
Florida Citrus Commission, briefly 
outlined the more important func- 
tions of that -body. Its most im- 
portant function, he said, is adver- 
tising and merchandising. Other ac- 
tivities include the following: 

1. Recearch. Approximately ten 
employees work under the direction 
of the Research Director. The Re- 
search Department is constantly 
working on methods for improving 
processing, production, preservation, 
ete. Work is being done to develop 
new products which may be helpful 
to the industry in marketing its 
future crops. 

2. Commission employs a _ trans- 
portation agency to constantly work 
in the interest of Florida citrus in- 
dustry in all transportation matters. 
Growers and Shippers League of 
Orlando is now hardling this. 

3. Commission passes on all ap- 
plications for licenses as citrus 
dealers. This includes, shippers, can- 
ners, wholesalers, truckers, etc. In 
1935-36—tthe first year of opera- 


-tion, 286 licenses Were issued. By 


1943-44 this had increased to 773; 
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in 1944-45 it was 898 and up to 
date this season, 1,003 licenses have 
been issued. Under this act, grow, 
ers are protected from unscrupulous 
operators. 

4, Commission prescribes the type 
of containers that may be used for 
shipping citrus fruits. 


5. Establishes grade standards 
for citrus fruits. 
6, Prescribes manner in which 


citrus containers must be marked. 

7. Prescribes conditions under 
which oranges may be “Color 
Added.” 

8. All labels must be registered 
with Commission. 

9. Has authority to invoke em- 
bargo in event of freeze. 

10. During war years Commission 
handled many war problems, in- 
cluding price ceiling, grapefruit 
subsidy program, container shortages 
and shortages of field crates and 
other citrus supplies. 


Publication of the United States 
Department of Agriculture Year- 
book will be resumed this year. It 
will be the first yearbook since 1942 
and will cover the period from 1943 
to 1947. 





GOOD TELEPHONE 
SERVICE BEGINS 








phone directory before 
asking “Information” for a number. 
2. Keep your calls brief so that 


your line can handle Its full amount 
of traffic. 


properly 
able to receive all of your calls. 


4, Be quick in answering your calls 
...and when calling give 


PENINSULAR 
TELEPHONE COMPANY 
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Statement Of The Current 


Fertilizer Situation 


While they may not be able to 
obtain either all of the fertilizer 
or the exact mixtures they want, 
Florida growers and farmers are 
fairly well assured of sufficient and 
suitable plant foods for their mini- 
mum actual needs during the next 
few months and there is a _ possi- 
bility that the situation, now tight 
will ease somewhat by fall. 

These opinions were expressed 
at a conference in my office March 
15, attended by representatives of 
the Agricultural Experiment Station 
at Gainesville, the Citrus Experi- 
ment Station at Lake Alfred, the 
Production and Marketing Admin- 
istration, the Florida Citrus Com- 
mission, the Florida Farm Rureau, 
the Commissioner of Agriculture, 
and the fertilizer industry. 

There is no question that manu- 
facturers in Florida have ample 
facilities to mix all the fertilizer 
needed here. Unfortunately, how- 
ever, materials composing practic- 
ally all of the principal ingredients 
are not available in quantities suf- 
ficent to meet all demands. Because 
manufacturers obtain their materials 
from different sources, not all of 
them are able to get the same kinds 
of materials, and their mixtures of 
necessity vary. However, manufac- 
turers are endeavoring to supply 
demands, and are making what they 
feel sure is the best use of ma- 
terials obtainable. 

It is estimated that the U. S. 
lost, 124,000 tons of sulfate of 
ammonia because of the recent steel 
strike and that production of this 
material will be 20 to 25 percent 
off for the year ending June 30. 
Nitrogen solutions are being  re- 
ceived approximately as per the 
goal for them. Organic materials 
for use in mixed fertilizer are in 
shorter supply today than ever be- 
fore in history. The supply of 
Chilean nitrate of soda will probably 
be at least 25 pevcent less than was 
anticipated last fall. 

The supply of superphosphate is 
none too ample, but is probably 
sufficient to meet minimum needs. 
Shortages of labor at the mines, of 
boxcars in which to ship it and of 
acid to treat the raw rock, coupled 
with increased demands and the 


HAROLD MOWRY 
Director Agricultural Experiment 
Station 





use of phosphate with nitrogen 
solutions, make superphosphate tight. 

Manufacturers believe that there 
will be enough potash to meet mini- 
mum requirements, if proper dis- 
tribution is secured. The Potash 
Producers Advisory Committee to 
the Civilian Production Administra- 
tion recently recommended _ that 
potash salts be put back under allo- 
cation, 

The Combined Board in Wash- 
ington requisitions both materials 
and mixed goods for overseas ship- 
ment on the sound theory that it is 
more economical and practical to 
furnish fertilizer for the raising of 
foods in foreign lands than to ship 
the food necessary for the pre- 
servation of life. The industry is 
trying to distribute equitably in the 
United States the remaining ferti- 
lizer materials. 

The following summary of the 
situation by commodities represents 


ORCHARD SPRAYERS 


A Size and Type for Every Need 


the best thinking of the group in 
the conference here: 

Vegetables.— Peak fertilizing sea- 
son past; demand fairly well sup- 
plied. 

General Crops:—Situation fair; 
growers may need additional side- 
dressing materials, 

Citrus.— With the biggest crop 
in history now being set and with 
good incomes, growers may not be 
able to get everything they want, 
but none should suffer. There should 
be sufficient fertilizer to maintain 
groves satisfactorily. 

Dr. A. F. Camp of the Citrus Sta- 
tion says many growers are now 
using more fertilizer on citrus 
than is necessary. In former years 
trees showed marked response to ex- 
tremely large applications of fertili- 
zer, due to the fact that the minor 
elements were present as impurities 
in the fertilizers. When the minor 
elements are included in adequate 
amounts in the fertilizers this re- 
sponse is no longer obtained and 
excessive amounts of fertilizer are 
no longer necessary. In long-time 


FARQUHAS 


MODERN * EFFICIENT » ECONOMICAL 


Ease and economy of operation . . 


+ COm- 


plete penetration and coverage of foliage are 
assured when you use Farquhar Iron Age 


Sprayers and spraying equipment, 


7 pump sizes... the right pump for your 


sprayer, 


6 to 40 gallons per minute capacities meet all 


your needs, 


560 to 1,000 Ibs. per square inch pressure 


range . 
you require. 


. the exact and constant pressure 


Rugged construction for years of trouble-free 


operation. 


Simplicity of design for easy lubrication and 


maintenance, 
Streamlined . 
rows .. 


Plant and Spray 


e 


- + permits easy passage in 
. eliminates twig breakage loss. 


Write for complete 
information and 
catalog today. 


A) 
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ROW CROP AND ORCHARD SPRAYERS * AUTOMATIC AND ASSISTED FEED POTATO PLANTERS 


VEGETABLE PLANTERS + 


ra 


DUSTERS 


‘A. B. 


TRANSPLANTERS + 
NINETIETH ANNIVERSARY YEAR 


FARQUHAR COMPANY 


POTATO DIGGERS + WEEDERS 


co 


3405 DUKE STREET — YORK, PENNSYLVANIA 
Citrus Sales & Service, Tavares, Florida — Hector Supply Company, Miami Flerida 
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experiments at the Citrus Station 
where a 4 percent nitrogen fertili- 
zer with the proper proportions of 
the minor elements has been used 
as a basis of calculating, 2 pounds 
per box of fruit per application for 
the 3 applications has given excellent 
growth and production. Trees car- 
rying 5 boxes of fruit have received 
about 10 pounds of 4 percent goods 
per application. (Five pounds of 8 
percent goods per application can 
be used instead, if the percentages 
of minor elements are double also.) 
If growers are unable’ to obtain 
fertilizer in excess of this amount 
they need not be alarmed, provided 
they are using the proper amounts 
of magnesium and copper in this 
program. 

Industry representatives say de- 
liveries necessarily will have to be 
spread over a longer period than 
usual, since the manufacturer of 
fertilizer is dependent on receipt of 
raw materials. With full coopera- 
tion between growers and the in- 
dustry it is believed that minimum 
actual requirements c2zn be met and 
nobody will suffer. 

VALUE OF NURSERY 
INSPECTION CERTIFICATE 


(Continued from page 5) 


and the name and address of the 
person who bought the plants. Thus 
when your nurseryman attaches a 
certificate of inspection to your 
plants, you know that his nursery 
has been inspected at frequent in- 
tervals, that it hes been found ap- 
parently free from major insects 
and diseases, that the more common 
pests have been kept under control, 
and that a report of the sale will be 
sent to the Nursery Inspector at 
Gainesville. 

Here in Florida the same benign 
climate conditions that make Flor- 
ida so attractive to mankind and 
enable him to grow crops during 
almost every month of the year are 
likewise favorable to the growth 
and development of plant pests. It 
is for this reason that we must be 
more particular with respect to the 
sanitary conditions of our nurseries 
than is the case in other states. 

Out-of-state nurserymen who wish 
to sell their plants in Florida must 
obtain permits from the Board’s 
Nurseery Inspector and furnish him 
with information identical to that 
required of our Florida nurseryman, 
These requirements do not consti- 
tute a trade barrier, as some out- 
of-state nurserymen claim. If their 

(Continued on page 20) 
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The man who rode a wheel back in the 
old days had a lofty perch—and bal- 
ance was the deciding factor be- 


tween a spin and a spill. 


Today, balance in your soil is of primary importance 
to maximum crop production. Without balance, your soil is 
lacking in certain vital plant-growing elements. Yields will 
deteriorate in volume and quality unless the necessary compon- 
ents are restored to the soil. This calls for application of the 


RIGHT fertilizer, in the RIGHT amount, at the RIGHT time. 


Since the days when men rode “wheels,’’ Gulf Fertili- 
zers have performed this job for Florida growers. Constant 
research and field experimentation have enabled Gu!f to provide 
the correct mixture for every type of Florida soil. Gulf Ferti- 
lizers are keyed to YOUR exact needs. 


So remember, for record crop production every year 
—use Gulf Fertilizers. There is a Gulf Field man in your 
neighborhood. Feel free to ask his advice on your soil problems. 
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ADVERTISEMENT—LYONS FERTILIZER COMPANY 


ON aR RAAT ROE 


Je LYONIZER 


Department 


COMPILED BY THE LYONS FERTILIZER CO. 


Reports Of Our Field Men... 


SOUTHWEST FLORIDA 


Eaves Allison 


There is a very heavy bloom 
over most all of the groves in 
this territory and since the rains 
were timely and ample a very 
large crop of fruit is setting on 
both oranges and grapefruit. The 
grapefruit bloom was later than 
the orange bloom over most of 
the territory in general. Many 
groves maturing a heavy flush of 
growth before there was any 
bloom in evidence. When _ the 
bloom cid come it was in great 
volume and the fruit is sticking 
well. This same condition is ob- 
served to some extent in orange 
trees also, growth flush first 
and bloom coming afterwards. 
At this time all signs point to 
an all. time high in _ production 
figures for the coming season. 
With the low percentage of or- 
ganic nitrogen fertilizer in prospect 
for this next application, thought 
should be given to the proper 
handling of this factor, and 
where possible, if cover crops 
etc., will permit, it is possible 
that a split summer application 
would be to advantage. 


NORTH CENTRAL FLORIDA 
V. E. (Val) Bourland 


From what Mr. Waring tells 
us it seems that fertilizer ma- 
terials are extremely hard to 
get at this time and further, he 
says, that the prospects for the 
future as far as the summer ap- 
plication is concerned, does not 
look any better, Well, growers 
in this territory have been doing 
a swell job of taking care of 
their groves during the past few 
years—they are now in beautiful 
condition—and if it is now nec- 
essary for us to conserve plant 
foods in order that other parts of 
the country can have their fair 
portion of fertilizer ingredients 
to produce food for the entire 
world, then we can go along in 
good shape on the brands that we 
have to offer at this time. Maybe 
we area little liberal in the above 
statement as the brands and an- 
alyses that we have are just in 
in line with our recommendations 
over the period of the past 20 
years with the Lyons Fertilizer 
Company. 


NORTH POLK COUNTY 
J. M. (Jim) Sample: 


Ample rains during the past 
few weeks have been just what 
the doctor ordered in helping to 
set a crop of fruit that should 
reach the market this fall as one 
of the finest quality crops that 
we have been able to give the 
consuming public in a number 
of years. Growers throughout this 
territory are giving nature every 
assistance in the production of 
this crop through the use of fer- 
tilizer mixtures amply forti- 
fied with secondary’ elements, 
and through the use of a com- 
plete spray program that will 
control to a maximum all insects 
and diseases that mar the quality 
of our fruit. Canning plants are 
having some difficulty in obtain- 
ing ample amounts of fruit, both 
oranges and grapefruit, to keep 
their plants running to full ca- 
pacity, and consequently canning 
prices are soaring to very desir- 
able levels, 


HILLSBOROUGH & PINELLAS 
COUNTIES 
Cc. C. (Charlie) Little 


We have talked with a great 
many people from other parts of 
the state about the bloom of com- 
mon grapefruit as a whole 
throughout the state and from all 
that we can learn it is light. 
Well, this is of particular inter- 
est to us in this section as we 
have a great deal of this seedy 
grapefruit acresge, but I am 
glad to report that while this 
bloom is not as' heavy as on 
some of the other vericties, we 
do have plenty to assure us of 
a good crop. It has been our ob- 
servation over a period of years 


that it is not always the heaviest - 


bloom that results in the biggest 
crop of fruit. Rains have been 
plentiful during the past few 
weeks and every indication at 
this time is that we _ will have 
some excellent early fruit to 
place on the market during the 
coming fall season. We are just 
beginning to get our post bloom 
spray program under way and 
this will be followed through the 
season with a complete program 
that will result in some very fine 
quality fruit. 


WEST CENTRAL FLORIDA 
E. A. (Mac) McCartney 


Conditions have been most 
favorable during the entire spring 
season for the putting forth and 
setting of a very fine crop. of 
fruit for the coming season. Well, 
thanks to the laws of nature, we 
really do have a beautiful crop 
of fruit now in process of being 
set for the coming season. We, or 
at least the fruit selling organiza- 
tions of the state, have done a 
swell job in moving one of the 
poorest quality crops ever pro- 
duced in Florida, during the last 
year, and if they have been suc- 
cessful in moving this poor qual- 
ity during the season, and they 
have, then I see no reason why 
we would even start setting wu 
any alarm about what we will 
be able to do with the crop that 
we have now coming on the 
trees. We should be able to give 
the consuming public a real treat 
as far as quality is concerned 
with the beginning of the fall 
stason,. 


SOUTH POLK & HIGHLANDS 
COUNTIES 
R. L. (Bob) Padgett 

All varieties of oranges have 
bloomed to the fullest extent in 
this territory, marsh seedless 
grapefruit is setting a good 
bloom, tangerines are now begin- 
ning to bloom, but if we have any 
common grapefruit for the com- 
ing season then it still has to 
bloom. I have always been told 
if we could see just a little com- 
mon grapefruit bloom that we 
would have a good crop, but to 
date we haven’t been able to see 
the “little bit of bloom’. Now 
don’t go putting us on the spot 
about this bloom situation because 
we still expect to see a bloom 
with the next flush of growth, 
tut we are telling you now that 
it this time we do not have the 
bloom on seedy varieties of grape- 
fruit, Our summer application 
of fertilizer will get under way 
during the month of April and 
will continue through June, de- 
pending on when _ the spring 
‘opdresser was applied, and as 
in former years will, as a gen- 
eral rule consist of a well bal- 
lanced mixture containing a 
high percentage of secondary 
plant food elements, 
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They was a time when a farmer was supposed 
to be a farmer ’cause he didn’t know any better 
. and the theory was if he was smart he’d go 
into some other line of business. Today, ’specially 
in Florida, about the smartest folks they is, is 
those growers who are making their groves and 
farms pay returns that would make many a busi- 
ness man sort of green around the gills ... and 
they ain’t no guess work in the business of operatin’ 
Florida farms and groves any more neither. 


Just the other day we know the Field Repres- 
entatives from Lyons went up to the Citrus Experi- 
ment Station at Lake Alfred where “Doc”? Camp the director of the 
Station and “Tommie” Thompson showed ’em the various. experi- 
ments which are bein’ made there with the effects of different kinds 
of fertilizers. The boys found the trip interestin’ and they learned a 
lot besides that they can pass on to their customers as facts . . . not 
as school book theories ... they sure is a heap of valuable work 
bein’ done at the Station by “‘Doc’’ Camp and his asociates that means 
a heap to the growers of this state . . . and the growers is takin’ full 
advantage of their counsel, which shows they are smart. 


The Red spiders and mites of different kinds is beginning 
to show up in groves all over, and we’ve learned lately that the time 
to get ’em is early in the game. Your local fertilizer and insecticide 
men knows what to do about ’em and will be glad to advise with you 
if you’ll let him. 


Florida is doin’ all right in the fruit business right now. We 
are sendin’ to market some of the finest oranges and grapefruit to be 
found anywhere and prices is good. In addition we have a nice crop 
of fruit set for next season, so all of us growers is goin’ to see that 
everything is done to keep our groves and our crops in tip-top shape 
so that we can wind up this season in fine shape and produce a fine 
quality crop for next year. 


Potatoes and tomatoes has been bothered a lot by blight 
during the fall and spring and now watermelons is sufferin’ from the 
same thing. It’s up to every grower to keep a close check on this 
disease and to take steps to keep it under control before it takes too 
big a hold. Ask your insecticide man about the best method for hand- 
ling this trouble if you aren’t absolutely certain. 


R. L. (Bob) Padgett has joined the Lyons Fertilizer Company 
group of Field Representatives. He lives in Avon Park and works in 
south Polk and Highlands counties. He was a marine flier until he 
got his discharge recently and saw plenty of missions in the Pacific. 
He’s a graduate of the University of Georgia, owns a grove of his 


own and has had considerable citrus production experience. You’ll 
like him. 


Uncle Bill 
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VALUE OF NURSERY 
INSPECTION CERTIFICATE 


(Continued from page 17) 


own Nursery Inspector can certify 
their plantings to be free from pests, 
they can obtain permits to ship in- 
to Florida, provided they agree to 
comply with our not unreasonable 
or burdensome regulations, There 
is no more rapid means for the 
spread of destructive plant pests 
than the movement of affected nur- 
sery stock, and it is the duty of the 
State Plant Board to prevent such 
dissemination. 

For your own protection, and for 
the protection of your neighbors, 
refuse to purchase or accept trees 
and shrubs unless there is attached 
to the package a valid nursery in- 
spection certificate. The horticul- 
tural and agricultural investments 
in Florida are too valuable to be 
jeopardized by the _ illegal and 
dangerous movement of a few plants 
infested or infected with insects and 
diseases. 


THE PHYSIOLOGY OF 
CITRUS FRUITS IN STORAGE 
(Continued from page 8) 


definitely affected by the amount of 
handling the fruit has received prior 
to storage. Winston and Roberts 
have conducted experiments on this 
subject and report that: “The wash- 
ing, color-adding, ethylene, and wax- 
ing treatments given oranges’ in 
packing houses increased rind 
breakdown considerably, All steps 
appeared to contribute to the in- 
crease.” 
Methods For Preventing Physiolo- 
gical Disorders In Storage 

One of the earliest methods tried 
for the prevention of low tempera- 
ture injury in grapefruit consisted 
of a prestorage “curing.” Grape- 
fruit were held at 70 degrees to 75 
degrees F., for two weeks prior to 
storage. Later it was found pos- 
sible to shorten the curing period 
to three to five days and to reduce 
the temerature to 65 degrees F. 
Most of the experiments’ with 
prestorage curing of grapefruit have 
been conducted in South Africa 
where it has been placed on a more 
or less quantitative basis. However, 
the prestorage curing of grapefruit 
has not been adopted as a regular 
practice in the industry of any 
country. Curing of oranges has not 
proved successful. 

Another method for preventing 
cold storage deterioration in citrus 
fruits consists of adding a mois- 
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tureproof covering. Both waxes and 
wrappers have been tried, and the 
latter have proved a little more 
satisfactory. Success has been re- 
ported with the use of moisture- 
proof and semi-moistureproof cello. 
phane, pliofilm, and aluminum foil. 
Carbon Dioxide Storage 

Carbon dioxide has been added to 
the storage atmosphere of citrus 
fruits for the purpose of legthen- 
ing the storage life both by re- 
ducing decay and _ by preventing 
physiological disorders. Attempts at 
the first have usually resulted in 
development of rind injury or a 
bitter flavor in the pulp. This no 
doubt was due to the use of too high 
concentrations of carbon dioxide or 
too long a period of storage in 
the gas. Some success has been re- 
ported by workers using 6 percent 
carbon dioxide and 12 _ percent 
oxygen. 

A few workers have reported 
preventing physiological disorders by 
exposing citrus fruits to high con- 
centrations of carbon dioxide. for 
relatively short intervals before 
storage. However, carbon dioxide 
storage of citrus fruits is still in 
the experimental stage. 
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Ethylene 

Ethylene is mentioned in a dis- 
cussion of this kind, not only be- 
cause it has been shown to exert a 
definite effect on the subsequent 
storage life of the fruit but also 
because it plays an important role 
in the physiology of citrus fruits in 
more ways than one. 

When citrus fruits were shipped 
to the Northern markets at the turn 
of the century, it was customary to 
prevent freezing by installing kero- 
sene stoves in the cars. It was 
noted that during transit the fruits 
assumed the characteristic orange 
color, and it was assumed that this 
was merely a ripening process due 
to the heat generated. In 1921 _ it 
was shown that the active coloring 
agent was to be found in the ex- 
haust fumes of the kerosene stove 
and was not due to heat. In 1924 
it was found that the active agent 
in kerosene fumes was an unsatu- 
rated hydrocarbon and when ethy- 
lene gas was tried, it worked as 
well as the stove gas; if not better, 
Ethylene treatment is now a com- 
mercial practice and has been used 
for years without anyone’s’. ever 

(Continued on page 22) 
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As a deficiency correc- 
Delmo-Z provides 
to be 


tive, 


zinc in a form 
assimilated readily. 


The trees show the help 


Delmo-Z 
handle, 


material. 


P 


is an easy-to- 
easy -to- wet 


Just wash it, 


given by Delmo-Z. Main- 
taining their vigor, they 


produce better fruit, 
—_ 


through the tank screen. 
It works well in spray- 


ing, having no injurious 


effect on equipment. 


DELMO - Z provides 
zine in a dust of very 
fine particle size. It 
is wettable, or may 
be used as a source 
of zine in dust. In 
storage, DELMO-Z re- 
tains its dust form. 


Seale problems are not unduly 
DELMO-Z 


aggravated, because 
leaves very little residue. 


Compatibility is a strong 
feature of Delmo-Z. You 
get the full effect of cer- 
tain purple mite control 
sprays, because Delmo-Z 
does not interrupt or in- 


terfere with their action. 


You'll find that the ORTHO fieldman is a friend you need 


California Spray-Chemical Corporation 


Orlando, Florida 
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Nature’s own plant food—Natural Chilean Nitrate comes out of the ground 
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The only natural nitrate in the world — no wonder it’s different from other nitrogen fertilizers 


Yes sir, it’s perfectly natural that good farmers 
almost universally prefer Chilean Nitrate ia pro- 
ducing high value cash crops, where time is vital 
and no avoidable risks can be taken. 

A century of practical farm experience, sup- 
ported by still growing scientific evidence, has 
proved its efficiency, dependability, economy. 

All Available to the Crop 
As a direct food for fruit and vegetable crops, 
Chilean Nitrate is all available to the crop — 
immediately soluble in normal soil moisture. 

This gives you not only rich quantities of 


quick-acting, anti-acid nitrogen, but also pro- 


Easy to Handle . . . Easy to Use 


Natural Chilean Nitrate comes in two forms — 
Champion brand and Old Style. It reaches you 
in fine mechanical condition, in even-weight 
bags, for easy storage and handling, 


vides a generous proportion of sodium which 
helps out the potash supply when that element is 
lacking or deficient. And it provides, in Nature’s 
own proportions, small amounts of boron, iodine, 
manganese, zinc, copper, magnesium — 34 dif- 
ferent elements in all. Chilean Nitrate because 
of its natural origin, is the only nitrate fertilizer 
which supplies all these elements. 
Free-Flowing, Quick-Acting 

In free-flowing mechanical condition, packed in 
easy-to-handle sacks of even weight and uniform 
quality — Chilean Nitrate is the safe, sure, quick- 


action nitrate for your crops. 
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THE PHYSIOLOGY OF 
CITRUS FRUITS IN STORAGE 
(Continued from page 20) 


proving that it was this gas and no 
other in the fumes of the stove. 

Ethylene treatment definitely af- 
fects the storage life of citrus fruits 
in that it has been reported to in- 
crease the amount of pitting and 
aging of oranges, and red blotch, 
albedo browning, and to some ex- 
tent membranous stain in lemons, 
and accelerate decay in oranges, 
tangerines, grapefruit, lemons, and 
limes. 


Interest in ethylene was revied 
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As mentioned previously in this 
paper, the life of citrus fruits in 
storage may depend upon several 
factors. Several investigators have 
reported storing oranges and grape- 
fruit for periods longer than those 
recommended in this paper. It is 
possible too that certain individual 
crops may not have as long a 
storage life as could be expected 
on the average. It should be re- 
membered to that increasing the 
period of cold storage of citrus 
fruits correspondingly shortens the 
period in which the fruit will remain 
marketable following removal from 
storage. A regular inspection of all 


General Recommendations for Storage of Citrus Fruits 





Recommended Relative Duration 
Fruit Temperature Humidity of Storage 
(Degrees F.) 

Grapefruit (grown in regions 

where stem-end rot is 

prevalent 32-34 85-90 % 6 to 8 weeks 
Grapefruit (from regions 

where stem-end rot is not 

prevalent 45-65 85-90 % 6 to 8 weeks 
Oranges 34-38 85-90% 8 to 10 weeks 
Lemons 55-58 85-90 % 1 to 4 mo. 
Limes 45-48 85-90 % 6 to 8 weeks 
among physiologists when it was citrus fruits in storage is urged if 


discovered that this gas was evolved 
by fruits and vegetables as a pro- 
duct of normal metabolic activity. 
This was first reported in experi- 
ments with apples but was later 
found to be true for citrus fruits 
and in addition it was found that 
decaying fruits evolve the’ gas 
more rapidly than normal fruits, In 
recent years also reports have been 
published of the many peculiar phy- 
siologic effects that ethylene produces 
upon other fruits and vegetables in 
storage. This, together with the 
many other facts reported in this 
paper, indicate that proper storage 
of citrus as well as any other fruits 
and vegetables involves a knowledge 
of plant physiology and the many 
physiological problems involved. 
Conclusion 

In this paper an attempt has been 
made to present the results of re- 
search on the physiology of citrus 
fruits in storage, and, although re- 
ports from various. parts of the 
world have been examined, it is 
realized that the review is far from 
complete. It is realized also that 
the grower and shipper of citrus 
fruits is interested primarily in 
obtaining definite recommendations 
regarding the proper temperature 
for storage of citrus fruits and the 
maximum period that they may be 
held in cold storage. The following 
suggestions, based on recommenda- 
tions of the U. S. Department of 
Agriculture (Circular 278) are 
therefore included in this paper. 


at all possible, and the life ex- 
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(Advertisements 


The rate for advertisements of 
this nature is only five cents per 
word for each insertion. You may 
count the number of words you 
have, multiply it by five, and you 
will have the cost of the adver- 
tisement for one insertion. Multi- 
ply this by the total number of 
insertions desired and you will 
have the total cost. This rate is 
so low that we cannot charge 
classified accounts, and would, 
therefore, appreciate a remittance 
with order. No advertisement ac- 
cepted for less than 50 cents. 
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MANAGER AVAILABLE for grove 
and packing house organization. 
Agricultural College graduate, 
wide experience in all branches 
of citrus industry. Highly recom- 
mended. Box M, Citrus Industry. 





BIG CITRUS GROVE FOR SALE, 
heavy producer, several varieties 
oranges and grapefruit, well 
located near railroad siding, fer- 
tile soil, good frost protection. 
Reasonably priced. For sale by 
Charlton & Associates, Valuation 
Engineers and Realty Appraisers, 
Ft. Lauderdale, Fla. 
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pectancy may be determined by the 
appearance of the fruit at the time 
of inspection. 


REITZ BEGINS STUDIES 
OF CITRUS PHYSIOLOGY AT 
LAKE ALFRED STATION 


Herman J. Reitz has been named 
associate plant physiologist at the 
Citrus Experiment Station, Lake 
Alfred, it was announced this week 
by Harold Mowry, director of the 
Agricultural Experiment Station at 
the University of Florida. 

His appointment, approved by the 
State Board of Control, will expand 
citrus culture investigations, as au- 
thorized by the 1945 State Legis- 
lature. 





IMPROVED JEWEL PEACH 
TREES— Bud _ wood = selection 
from outstanding trees in our com- 
mercial producing orchards. Limi- 
ted production of trees requires 
sale on reservation only. All 
reservation orders received up to 
June ist, 1946 accepted for Jan- 
uary-February 1947 delivery. 
Clay Hill Nurseries Co. P. O. Box 
2880, Tampa, Florida. 


SALESMAN FOR FERTILIZER, 
Seed and Feed company. Thorough 
knowledge of agriculture, fruit 
and vegetable growing and gen- 
eral Florida conditions. Excellent 
references. Box S, Citrus Industry. 


NOW BOOKING orders for raising 
citrus trees on sour or lemon 
stock. John Grieshop Nursery, San 
Antonio, Florida. 


CITRUS TREES—Best quality usual 
varities on sour orange or rough 
lemon stock. Robt. P. Thornton, 
c/o Clay Hill Nurseries Co., Box 
2880, Tampa, Florida. 


COMPLETE Packing House equip- 
ment for sale. Two car load 
capacity. -N. E. McConaghy, 
Satsuma, Alabama. 


FOR SALE— Speed Sprayer’ with 
new engine and radiator; both 
heads: first-class shape. Waverly 
Growers Cooperative. 





WANTED TO BUY — REAL ES- 
TATE — My wife and I desire 
ten (10) acres or more citrus 
grove plus additional acreage and 
home or homesite. Immediate pos- 
session not required. Furnish full 
particulars. Cash or mortgage as 
you desire. N. W. Oppenheim 
155 Humes Place, Memphis 11, 
Tenn, 








